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Abstract 
The objectives of this study included: [i] to study the wayside food entrepreneurs’ perception towards Bangkok Food Sanitation 
Standards and trainings; [ii] to investigate behavior of wayside food entrepreneurs in alignment with Bangkok Food Sanitation 
Standards; and [iii] to explore consumers’ opinions towards influential factors in making a decision to buy wayside foods. The 
findings revealed that most wayside food entrepreneurs acknowledged the authority’s food standards examination program and 
perceived the program as beneficial, yet only a minority received food sanitation standards trainings. The wayside food 
entrepreneurs’ behavior was in compliance with some key performance indicators of the Bangkok Food Sanitation Standards, 
such as safe food handling, buying only foods materials and seasoning with Food and Drug Administration Labeling, food 
covering, serving drinking water and types of beverages served to consumers. On the consumer side, food cleanliness, food 
certificates and creditability were found to have an influence on their food buying decision.    
© 2015 The Authors. Published by Elsevier Ltd. 
Peer-review under responsibility of Academic World Education and Research Center. 
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1. Introduction 
Food safety is currently recognized as a global concern. The world population has been vulnerable to risks and 
hazards posed by an unsafe and degraded environment that can lead to malnutrition. With an increased GDP in 
many developing countries, plus advanced technology, people are finding healthcare and a better quality of living 
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more affordable. Several countries have been adapting to this concern including Thailand. Whereas Thailand has 
been encouraged to be the “World Kitchen”, encouraged by its frontline position of the world’s food product 
exporters, food safety issues should therefore be tremendously addressed. This is critically important for on Thai 
food production entrepreneurs who must pay high attention and consistency to monitoring food products standards 
to meet the international level and the quality assurance for both domestic consumption and export. Thailand’s 
higher adaptability on this global issue is a salient factor to its higher competitiveness and sustainable economic 
growth. Given this, some issues on food safety to be concerned include food contamination, bio-safety and from-
farm-to-table food system.              
The road Map of Food Safety, established by the Ministry of Public Health of Thailand, presented the strategic 
directions towards the protection of food production; this included inputs of raw materials, processing and 
distribution, capability development of consumers and products, and food safety certification authenticated. The 
purpose of which was to  ensure that the Thai population can be assured and stabilized in receiving quality of life 
from this the national strategic policy and mission. Thai people have therefore been stimulated to take good care of 
their health through a variety of health strengthening campaigns, such as exercising. The promotions of clean and 
contaminant- free foods have also been actively conducted, coupled with serious controls of unsafe and illegal foods 
and drugs productions and registrations. However, many foods sold at markets have still been found to be 
contaminated with chemicals received during production, transportation and storage.                            
1.2 Review of Literature 
Bangkok as the national economic zone has a high density population has been of risk with unsafe food. The city 
residents have risks in consuming unsafe foods and getting food and water- borne diseases and cancers. This fact is 
desperately attached with the national development growth leverage in economic and social dimensions, including 
labor force and the overall image. The Bangkok Food Safety City Strategic Plan was launched by the Bangkok 
Metropolitan Administration, with its vision of “Bangkok will be the city of food safety: disease, contaminant and 
poisonous substance- free foods for public consumption confidence”. Moreover, as Thailand’s capital, Bangkok has 
been aware of its residents’ food consumption and living quality, and therefore started strategies which focused on 
the protection of life quality of both its residents and visitors or tourists through receiving good, safe and clean 
foods. The formulation of Bangkok Food Safety Master Plan was conducted under cooperation of various public and 
private sectors, which designed three strategies: 1) to promote a quality food production environment through 
effective management to be enhanced by utilization of scientific knowledge and systematic examination and 
monitoring for contamination; 2) to build trust and creditability among consumers towards food consumption; and 
3) to facilitate public participation nationwide for safe food production and consumers protection systems. 
In these regards, this research paper aimed to study the management of the food sanitation standards for wayside 
food in Bangkok in order to investigate how the wayside food entrepreneurs practiced in terms of the food sanitation 
standards and to survey consumers’ knowledge and comprehension, and influential factors in making a decision to 
buy wayside foods. The findings could be utilized as the information supply for improving the quality of wayside 
foods and restaurants.       
1.3 Methodology 
The objectives of this study included: 1) to study the wayside food entrepreneurs’ perception towards the 
Bangkok Food Sanitation Standards and trainings; 2) to investigate behavior of wayside food entrepreneurs in 
alignment with Bangkok Food Sanitation Standards; and 3) to explore consumers’ opinions towards influential 
factors in making a decision to buy wayside foods. A questionnaire was designed into 2 sets to collect data based on 
the 3 objectives. The first set was designed to survey the wayside food entrepreneurs’ perception towards the 
Bangkok Food Sanitation Standards and trainings and their behavior in alignment with Bangkok Food Sanitation 
Standards, whereas the second set was designed to explore consumers’ opinions towards in making a decision to buy 
wayside foods.      
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1.4 Findings 
The findings of the entrepreneurs’ background reported that the majority, or 52.75 percent, had run the business 
between 1- 5 years. Most or 66.00 percent sell meat dishes. Whereas 82.75 percent prepare the foods at the site, and 
57.75 percent sell foods by packaging in plastic bags. Moreover, most of the sites or 63.75 percent are permanent, 
and most or 84.75 percent sell foods with no other goods. Table 1 presents the findings of the wayside food 
entrepreneurs’ perception towards the Bangkok Food Sanitation Standards and trainings. The findings reported that 
the majority or 62.25 percent acknowledged the authority’s food standards examination program. Most or 51.25 
percent of the entrepreneurs revealed their understanding about the program as beneficial. Whereas 67.75 percent of 
the entrepreneurs had never been examined and 73.50 percent had never been examined by any involved 
organization. However, the findings unveiled that 21.50 percent of the entrepreneurs had received an examination by 
a public health organization, but 72.50 percent of had never received food standards training in general. Whereas 
71.75 percent had never received a food standards training by any involved organizations, 21.00 percent received 
general training about food by public health organization. 
Table 2 presents the survey result of the wayside food entrepreneurs’ behaviour in compliance with the 12 key 
performance indicators of the Bangkok Food Sanitation Standards. The findings revealed that 100 percent of the 
entrepreneurs followed the safe food handling practice; 97.50 percent reported that their practices complied with the 
standards in terms of materials used in making food stalls; and 96.88 percent bought artificial food products only 
with Thai Food and Drug Administration labelling. Contrarily, the finding reported that 87.50 percent of them did 
not comply with the standards in the aspects of food covering, serving drinking water, and types of beverage served 
to consumers. 
  
                                  Table 1.  Wayside Food Entrepreneurs’ Perceptions toward Bangkok Food 
                                  Sanitation Standards and Trainings. 
 
Items  Percentage  
    
1. Acknowledging of the 
authority’s food standards 
examination program 
 62.25  
2. Understanding about the 
program as beneficial           
 51.25  
3. Having never been 
examined 
 67.75  
4. Having never been 
examined by any involved 
organizations 
 73.50  
5. Receiving no examination 
by a public health 
organization 
 21.50  
6. Receiving no food 
standards training in 
general 
 72.50  
7. Receiving no food 
standards training by any 
involved organization 
 71.75  
8. Receiving no general 
training about food by a 
public health organization 
 
 21.00  
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                                Table 2.  Wayside Food Entrepreneurs’ Behavior in Compliance with the Key 
                                  Performance Indicators of the Bangkok Food Sanitation Standards. 
 
Items  Percentage  
    
The entrepreneurs’ practice 
complied with the standards in 
terms of food handling 
 100  
 
The entrepreneurs’ practice 
complied with the standards in 
terms of materials used in 
making food stalls 
  
97.50 
 
 
The entrepreneurs’ practice 
complied with the standards in 
terms of buying artificial food 
products only with Thai Food 
and Drug Administration 
labeling 
  
96.88 
 
 
The entrepreneurs’ practice did 
not complied with the standards 
in terms food covering 
  
87.50 
 
 
The entrepreneurs’ practice did 
not complied with the standards 
in terms drinking water serving 
  
87.50 
 
 
The entrepreneurs’ practice did 
not complied with the standards 
in terms types of beverage 
served to consumers 
 
  
87.50 
 
                          
 
In regards to the findings of consumers’ opinions towards influential factors in making a decision to buy wayside 
foods, the demographic findings were comprised by the following details. The findings reported female respondents 
as the majority or 59.50 percent, with the average age between 16- 25 years old or 62.00 percent. The bachelor 
degree was reported as the highest degree of the majority, and counted for 60.26 percent, whereas most or 32.50 
percent had student status. The average monthly salary was between 10,001- 20,000 Baht among the 60.00 percent 
of the respondents. General behaviour of consuming or buying wayside foods covered 2 issues: the frequency of 
consuming wayside foods and repeated buying behaviour. The findings showed that 76.00 percent of the 
respondents regularly bought wayside foods, whereas 24.00 percent sometimes bought wayside foods. In terms of 
repeated buying behaviour, the finding showed that the majority or 78.00 percent were the repeat buyers from a 
particular wayside food stall, whereas only 22.00 percent were not. 
The findings of consumers’ opinions towards influential factors in making a decision to buy wayside foods were 
summarized in the 6 main factors: 1) consideration to be made when buying foods; 2) types of foods to consume; 3) 
influence of food certificates; 4) observation behaviour for food certificates; 5) influence of creditability of food 
certificates; and 6) influence of food recognition or endorsement tags. As reported in Table 3, the majority of food 
buyers or 64.00 percent considered cleanliness as the most important factor, followed by taste at 54.00 percent, 
amount of food at 53.00 percent, packaging and containers at 48.00 percent and convenience factor at 48.00 percent. 
In regards to types of foods to consume, 40.00 percent of the respondents chose to consume Northeastern Thai food 
(I-san food), followed by 36.00 percent for sweets or desserts, 22.00 percent for meat dishes and 2.00 percent for 
snacks. The finding of the influence of food certificates reported most of the respondents, 56.00 percent agreed that 
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food certificates had an influence on their decision making to buy foods, whereas the respective 38.00 percent felt 
not sure, and only 6.00 percent thought that food certificates had no influence on their decision making to buy foods. 
When investigating the consumers’ observation behaviour for food certificates, it was found that most respondents, 
54 percent occasionally looked for food certificates, followed by 36.00 percent for those sometimes looked for food 
certificates and 10.00 percent for those who never looked for food certificates. The influence of creditability of food 
certificates was reported by 66.00 percent of the respondents who felt trusted in food certificates, 26.00 percent 
feeling not sure, and 8.00 percent felt distrusted in food certificates. The last factor was the influence of food 
recognition or endorsement tags. It was found that the majority or 34.00 percent were influenced by “delicious food” 
tag, whereas 32.00 percent were not sure if it was influencing them. “Clean food” tag was found to have an 
influence on the 24.00 percent of the respondents, and to have no influence on the 10.00 percent.       
    
                                    Table .3 Consumers’ Opinions towards Influential Factors in  
                                    Making Decision to Buy Wayside Foods. 
 
Six Influential Factors  Percentage  
    
1. Consideration to be made when 
buying foods 
1.1 Cleanliness 
1.2 Taste 
1.3 Amount of food 
1.4 Packaging and containers 
1.5 Convenience 
 
  
 
64.00 
54.00 
53.00 
48.00 
48.00 
 
2. Types of foods to consume 
2.1 Northeastern Thai food (I-
san food) 
2.2 Sweets or desserts 
2.3 Meat dishes 
2.4 Snacks 
 
  
40.00 
 
36.00 
22.00 
2.00 
 
3. Influence of food certificates 
3.1 Consumers’ decision making 
to buy foods was influenced 
by food certificates. 
3.2 Consumers felt not sure if 
food certificates influenced 
their decision making to buy 
foods. 
3.3 Consumers’ decision making 
to buy foods was not 
influenced by food 
certificates. 
 
  
56.00 
 
 
38.00 
 
 
 
6.00 
 
4. Observation behavior for food 
certificates 
4.1 Consumers occasionally 
looked for food certificates. 
4.2 Consumers sometimes 
looked for food certificates. 
4.3 Consumers never looked for 
food certificates. 
 
  
 
54.00 
 
36.00 
 
10.00 
 
 
5. Influence of creditability of food 
certificates      
5.1 Consumers felt trusted in 
food certificates. 
  
 
66.00 
 
 
1608   Supattra Pranee /  Procedia - Social and Behavioral Sciences  197 ( 2015 )  1603 – 1609 
5.2 Consumers felt not sure. 
5.3 Consumers felt un-trusted in 
food certificates.          
 
26.00 
8.00 
6. Influence of food recognition or 
endorsement tags 
6.1 Consumers were influenced 
by “delicious food” tag. 
6.2 Consumers were not sure if 
“delicious food” tag was 
influencing them. 
6.3 Consumers were influenced 
by “clean food” tag. 
6.4 Consumers were not 
influenced by “clean food” 
tag. 
  
 
34.00 
 
32.00 
 
 
24.00 
 
10.00 
 
                          
 
1.5 Discussion 
The findings of this research paper concurred with the previous studies that addressed the issues of food 
sanitation. The finding that reflected the complied behavior of wayside food entrepreneurs towards food sanitation 
standards agreed with the study of Chivakietyingyong (2007) which investigated correlated factors of the 
entrepreneurs’ practices in compliance with food sanitation standards under the criteria of clean food and good taste. 
Furthermore, the findings also corresponded with the studies of Boonnak and et al. (2012) and Settheetham and 
Muangphan (2013) with regards to capability and participation of wayside food entrepreneurs and consumers in 
learning and adapting themselves to concern and conform with food sanitation standards, such as in food safety and 
cleanliness. The fact that most wayside food entrepreneurs acknowledged the authority’s food standards 
examination program and perceived the program as beneficial was in concurrence with the studies of  Phukandan 
(2010) who explored the attitudes of food handlers at different stalls in Kalasin Province, of Samphaokaew (2007) 
who studied about Bang Saen Beach wayside food sellers’ opinions on factors of success in selling foods on the 
beach, and of Saeng-on (2008) whose findings revealed that most sellers in the Dusit District, Bangkok recognized 
food standards examination program as beneficial. The finding that explained that the sellers bought artificial food 
products only with Thai Food and Drug Administration labeling coincided with the study of Darunee Suda-ung [7] 
which concluded that street food handlers had knowledge of how to select food seasonings and ingredients, and 
realized the safety benefit of Thai Food and Drug Administration labeling. 
Also, as this research paper reported that the majority of wayside food entrepreneurs had never received the food 
sanitation standards examination from any involved organization, whereas the minority had received an examination 
from a public health organization. These findings agreed with the research findings of Paramet Saeng-on [6] that 
gave a similar conclusion. The findings in regards to consumers’ opinions towards influential factors in making a 
decision to buy wayside foods did not concurred with the findings of Suda-ung (2005) which reported the 
consumers’ shortage of knowledge and comprehension towards the importance of food recognition or endorsement 
tags and certificates.       
1.6 Future Studies 
The limitation of this research paper came from the sampling technique. Since there was an unknown population, 
different techniques could be utilized to obtain better representative of the population. Therefore, in order to get 
more specific results, the future research should survey a variety of samples to obtain representative opinions from a 
variety of entrepreneurs in Bangkok. Then, the findings may be able to generalize to create an effective marketing 
plan.   
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